Identification and Assessment of the Behavior of Methicillin-Resistant Staphylococci in Cheese.
This study was carried out with the aim of identifying and assessing methicillin-resistant Staphylococcus aureus (MRSA) during lactic acid cheese storage. The study involved 30 assortments of lactic acid cheese and 21 cheeses with S. aureus TWP11616 (MRSA). Results showed low MRSA contamination levels in lactic acid cheese. The majority of cow and goat lactic acid cheese samples (more than 72%) were characterized by a low level of MRSA (≤10 CFU/g). With regard to cow and sheep lactic acid cheese, methicillin-resistant Staphylococcus spp. contamination levels of ≥100 CFU/g were found in 88 and 100% of samples, respectively. The microbial dynamics of MRSA changes in lactic acid cheese suggest a significant reduction in contamination levels after 4 days of product storage, and this decrease is likely not dependent on the type of packaging method.